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2.6　40％ MeOH 溶出画分および60％ MeOH 溶出画分中の抗酸化物質の分離・精製
　40％MeOH溶出画分2.3Lを減圧濃縮し，シラップとした（658mg）。このシラップに
80％メタノール5.5mLを加えて溶解後，この溶液を Sep-Pak Plus C-18 Cartridge（Waters）
に注入し，通過液とともにメタノールでカートリッジを洗浄した洗液も回収した。この



























































Fig. 1　 Antioxidative Activity of Each Eluate Fractionated by Amberlite 
XAD-2 Column Chromatography
Each value in this figure is the mean ± SD (n=3). The value for a control containing 
no added sample represents 100% lipid oxidation. Bars not sharing the same letters 
















Table 1　 Yield of Syrup Obtained from Each Eluate (50mL) Fractionated 
by Amberlite XAD-2 Column Chromatography
20% MeOH Eluate 40% MeOH Eluate 60% MeOH Eluate 80% MeOH Eluate MeOH Eluate
































Fig. 2　 Thin-layer Chromatogram of Antioxidative Spots in 
Each Eluate Fractionated by Amberlite XAD-2 
Column Chromatography
Each eluate was developed with mobile phase toluene : chloroform : 
acetone (8:5:7 v/v/v), next sprayed with a tocopherol-stripped 
soybean oil solution of ca. 4% concentration in n-hexane, before 



























































Table 2　Amount of Phenolic Antioxidants in Five Kinds of Sake Lees
(μmoL／kg of Sake Lees)
Tyrosol Vanillic acid Coumaric acid Ferulic acid Ethyl ferulate
Sake lees A 39.5 ─ 0.8 12.5 4.2
Sake lees B-1 49.8 ─ 1.3 29.5 10.0
Sake lees B-2 41.8 ─ 1.0 11.3 4.1
Sake lees B-3 31.0 ─ 0.5 9.1 2.2
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Fig. 4　Antioxidative Activity of Each Phenolic Compound Found in Sake Lees
Each value in this figure is the mean ± SD (n=3). The value for a control containing no 
added sample represents 100% lipid oxidation. Bars not sharing the same letters differ 
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